PRE-CONFERENCE  & COOK MANAGER  WORKSHOP REGISTRATION FORM

THURSDAY, OCTOBER 21  &    FRIDAY, OCTOBER 22
PLEASE NOTE A SEPARATE REGISTRATION FORM IS REQUIRED FOR EACH INDIVIDUAL. PLEASE ATTACH THIS FORM TO YOUR CONFERENCE REGISTRATION FORM.  SUBMIT FORMS WITH CHECK OR PURCHASE ORDER PAYABLE TO NYSNA BEFORE SEPTEMBER 30, 2010 AND MAIL TO:

NYSNA    
        
               

   

QUESTIONS, PLEASE CALL

125 WOLF ROAD


               

1-(800)-697-7372

ALBANY, NEW YORK 12205



              Fax: (518)-446-0113 
NAME:_____________________________________________________________________________________________________ 

 SCHOOL DISTRICT:________________________________________EMAIL:__________________________________________    
*HEALTHY EDGE: Building Healthy School Meals   8:00 AM to 5:00 PM…(Thursday)……..…………………….… __________$40
The Healthy Edge course is broken down into four modules that focus on different aspects of bringing quality nutrition to your students: Nutrition, Preparing and Serving Healthy Meals, Building Partnerships and Marketing, and Nutrition Education. 
The first module, Nutrition, focuses on topics such as nutrient content of foods, recommended dietary allowances, and how to recognize and create healthy options.  These topics are meant to assist you in understanding students’ needs, as well as your role in fulfilling them, to insure their proper nutrition.  

Preparing and Serving Healthy School Meals, the second module of the Healthy Edge program, gives you the opportunity to explore the different USDA menu planning options:  Traditional Food-Based, Enhanced Food-Based, Nutrient Standard, Assisted Nutrient Standard, Alternate. While reviewing these options, the module discusses portion control as well as food safety and preparation with suggestions on ways to reduce fats and calories from school meals for the benefit of both students and staff.  

Module 3, Building Partnerships and Marketing, builds on the information learned in modules one and two, to provide the skills and tools necessary to effectively market healthy options to your toughest customers – the students.  With so many advertisements and options marketed to students, it is a constant challenge to convince them to select balanced, nutritious school meals.  

The final module of the Healthy Edge program, Nutrition Education, discusses the relationship between what children eat in the cafeteria and how they learn about their own nutrition.  (Minimum of 12)
Lunch included. *NOTE: The final  two (2)  hours of HE will be offered on the program Friday from 10:00-12:00 
SMART NEW WAYS TO IMPROVE STUDENT WELLNESS  - 9:00 am –12:00 pm…(Thursday)….………………  ___________$15
Get an inside look at innovative ways to improve nutrition and make sure students are “all there” all day! Good news for everyone working to improve the eating habits of today’s young people!  Exciting nutritional programs have recently been tested in many schools throughout NY with highly promising results. Student wellness through better nutrition is on everyone’s mind and you’re invited to gain the latest valuable insight on this nationwide hot  topic. It’s all about breakfast so this workshop includes breakfast. Sponsored by ADADC. Instructed by Mark Saunders.  (Minimum of 10)
FARM TOUR - 12:00pm to 3:00 pm…(Thursday)………….…………..…………………………………………………….….________$10

Fresh, local food is all the rage – but did you ever stop to think that the milk you serve your students is one of the very few items that is produced locally year-round? Join us as we visit a dairy farm, meet the cows that produce nature’s most nearly perfect food, and the people who take care of them, and see what it takes to get your milk from barn to bottle.  Sponsored by ADADC. Transportation and lunch will be provided.   

MASTERING OUTLOOK AND POWERPOINT  - 9:00 – 11:30 am (Outlook) and 12:30– 3:00 pm (PowerPoint)…..________ $65 each
at the Gick Road WSWHE BOCES (minimum of 9, maximum of 145 participants in each segment)                                                      segment
Outlook –Learn the more advanced features of  Outlook: organize & format email by using flags, sorting & advanced features, schedule meetings, better manage contacts, create & work with task requests, take control of unwanted emails. 
PowerPoint-create a presentation, insert & modify clip art in the presentation, use various drawing objects, navigate slide shows, use a range of printing techniques and view presentation as web pages.  Please circle the segment you would like to attend.  (Thursday)
SUPERVISORY SKILL BUILDING FOR COOK MANAGERS -  (FRIDAY, Oct.22) – 1:00 pm – 5:00 pm……………._________ $40

                                                                                                                                                       Including exhibitor dinner….._________ $90
Carol Gilbert, a former School Food service Director for 25 years and professional trainer/private consultant, is well familiar with the challenges shouldered by Cook Managers.  Carol will guide the participant through an entertaining yet informative workshop designed for Kitchen Supervisors ONLY.  Topics will include:  Team building, taming personality styles from the rumor monger to the under miner;  organizing people, projects and schedules; training, delegating, motivating and praising staff;  all while working under pressure!
See page 38 of this issue for more information.
TOTAL FOR ALL PRE-CONFERENCE WORKSHOPS                                                                              $_________
   Attach to registration form and include check or purchase order
 ............................................................................................................................................................................................................................................................................
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